
I Reliable Recipes 
for making 

Chinese Dishes 
W. E. Garner 

EXPLANATION OF THE NAMES AND WHERE THE 
SUPPLIES CAN BE PURCHASED 

No Chinese dish can be made without the use of these 
article#. Miow, an oil similar to our peanut oil; Seow, thin 
black salty sauce, something like Worchestershire; Queow, 
thick black sweet sauce like New Orleans molasses; Chinese 
Water Beans and Bamboo Shoots, any or all of which can be 
purchased a t  a Chinese store or through a Chinese laundryman
who is known to you. 

In  all dishes calling for chicken, fresh killed and boiled 
.9wl should be used. 
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PZain Chop Suey 


' l ' l i~ iiicat used i.: fresh shoulder pork, 
skinned, tlie fat triiuiiied off aiicl rendered out. 

("lit the leaii iiicat in thin strips al)ont two 
iiit'lies long. 

To juake eriougli foi. oiic or two persons yon 
necvl only to l)1Irt'lii1se a Iialf-lio~iudslice of fresh 
liam or a I'iece of fresh ~ 'o rk ;l)ut a little lard 
in i1 frying-pail illat can he comreil, put in pork 
i i ~ i t lfry, tui*niiiga r i d  stirring fo r  ahout fioe iiiin
iites; then add two stalk celery, cut slantingly 
(lowiwarcl, one-half sl icetl Spanish onion (hrwlt 
;ill l)ic>cesapart), a teacupful of Chinese water 
I)eans, cover 11-itli a cul)ful of c~liicken1)rotli or 
good stock; ( w v w  aiid cook 10 ininutes. Wlieii 
doiie, tliiclien wjtli a twspooiiful corn starch in 
ii little water, adding a dessert sl)oonfiil Queo117 
(thick black sweet sauce siiiii lay to Sc-ts. Orleans 
iuolusses), a dessert spooiifnl Seow (thin black 
salty sauce sinii iar to  l\-orcrstersIiirc sauce), a 
fmv ili*ops of U o w  (an oil soriietliing like pea
iint oil), all of wliicli can l~ pnrcliasccl at a Chi
iiese grocery store, and ~ i t l i o n twhich you 
cmiiot iiiake any ('liinese dish. 





Chicken c712op Suey 






Chow Mien 
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Chicken Onzelette 
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Chinese Roast Pork 
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Chinese Ham and 
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Reef and Peppers 






Fried Rice 
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